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UL ¥ Shperlinskiy T

The prererolutionsry fisiv wmstry could not snpmly the needa of ‘the !l il
country even in salted fish. In 1913, 320,000 tons of salted fish (4n- 07
eluding 283,000 tona of herring) and 27,000 tors of fyash fish were '
imnorted into Nussia from abroad. Tho only tyre of fish-nrocessing L
anterprise in Tsarist Russia was the fishery which had no machinory whni-~ S
ever. Types of fish-handiing enternvises in diff~rent rerions warded. i Ul
from +ho esrlisr simple platform, soratime: aven witnou® a shed, to:the R
emergonce of consrate stalls, but fish-procossirs tachnolory remeinud
unifornly primitive. The entire sin-ie essortrment of 7ish cormoditles,
including froszen fish prepered by rsatis of naturnl rold or ice and salt,
was nrocessed in such enterprises. Tven such valushla raw f1gh as *he
sturgeon, salncn, and whitefish were. in the mo jority of csses, proe~ =
essad by salting, reinly by primitive comnlyte or nartial selting. Swveh - . -
entarprises as the six refrigeration vlsrts (all in the Casnisn hagin} '
and the hand-operated caming works on the Ch! and alone the Raltic ~ere
the very rare excentiors. A few smail salnar cunneries 10 the “nr Yast
ng in fact appendares to the Japanes: fish-canring indusiry in reaty
“ m’ '

) The prorequisitos for solving thase tasks Eo inernagn mrocuctior
and improve cuality end variotw,a wera first provided hy the encerss of 7
+he Stalin Fivo-Year Plan for industrialisation whieh made 1% nessihle
%o provide the fish incustry with modern machinery, without viich it
would have tsen impossible to dévelop refriperntion, camnins, and hy-
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product nrocessing, or to mechanize the extraction and Lranswont Of TaW A
moterials. ! : : ’

The prerequisites for solving the two specified tasks were provided,
secondliy, by the success ~f the Stalin policy of collectivization, The
large-scale collective fisneries, together witl the State fishing industry:
have solved the problem of supplying the fisheprocessing industry with an
gver-increasing quantity of raw materials. .

With what rosults then does the Soviot fish-processing industry . -
approach the Thirtieth Arniversary of the Great October vosialist iwvnlution? "

The fish-processing industry has been provided with on efficient
technical basis., The moat important achievement 1s the wide introductlon
of rofrigerution in the processing of fish. : ' ’

At the beginning of the Great Patriotic iar the fish industry posgessod -
extensive refrigeration facilities, consisting of 64 refrigorators and
ice plants distributed in every region of the Soviet Union in which there
was a £ish industry. HRegions which previously had not producod irozen =
%ood.s (Far Last) or produced them in & limited quantity in winter only
Azov-Black Sea, aral vea) wera provided during tho years of the Stalin
Fivo~lear Plan with a complote technical base for artifical refrigoraticn
and began the mass production of frozen fish goods not. enly in winter but
during the whole year. In additicn to pernanent rofrigoration planta, a-
rofrigorator £leet, desismed both for the rcduction and transportation :
of frozon foods, was created in the Far last, Murmensk, Ob', and Volga- -
Casplan rogions. This fleet is especlinlly’ important in the Far Lost. /1t
has become possivle. to deliver frozen fish goods and delleacles into’the
interior from tae remotest regioms of this extensive basin, ‘. o 0iihic.il

There uss n multifoid incressas,. in compurison with prerevulutionary-
standards, in the preparation of matural ice (in recent years es much a3 ..
2 million tons were prepared arnually in some of tho southern basinia aloneji:
The fish-processing industry also is now able to'uso artiffelal ice, which:'.
hai indisputablo adventesss over ratural ice heth from e hygienic and a:
technological point of view. Planus for ths production of artificial lev

- ‘wome sat up in the Azov-Black Ses busin and in'ihe. South Caspian.

Refrigerators fos storage of £1sh gooie in the ‘rogions mhere they .
are comsumad have also been built, among them tho large rofrigerator near ..
Loscow, : L T T A

Of the entire refrigeration facilities availsbie ~ the Iish industry. . i
at the beginning of tho Great iatriotic liar, 83.5 porcent of the capacity ..
‘of freezing units, £i.8 percent of tha.sliulterncous capecity of all.
storage conpartments, and 7.4 percent of the capacity ol ice planiu had. . b
been set up in eaterr isss constructsd after tho Great Untober Revolutions
Prerevolutionary refr yerators wers radically reconstructed with improved -
freesing techniques, increased productivity of freezing units, end en= "
laxped storage-compar mont capacity. e e e

(It is extremsly difficult to compere the volume of production of froien
and refrigerated poods with the prerevolutiorary level, since there is no
norresponding data for 1913. Using the 1913 fimwres for railway transpert
(althowch the latter includes impoxted foods) as & basis, the nroduction
of tgr%fen z;nd refrigerated goods in 1939 rose 154 percent in comparison
wi .—’3. B . '
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.. -Tha procduction of ‘fillets; the latest type of.fish produet,is closely . . ...
connected with the use of ertificial ico. The Soviet {ish-processing -
industry has complstely mastered t)he production of fillets (Lrom codfish

in Mermansk, from "chastikovaya" [Yohastik" or '‘thastikovaya ryba" is an
industrial name Cor fish groupsd togother by their relation to different
species, including pike-perch, bream, carp, and pik_a].and sturpgeon in the
southern basins), requiring highly developed production techniquos amd
equipnent.. -

The progress achieved in the fish-canning industry is nro less signif-
jeant, \hereas almost 90 vercent of the fish~refrigeration facilities vore
constructed during the Soviet regime, the entire fish-canning. industry wes
oreated after the Great October Revolution. During the years of the Stalin
Five~Year Plans, every one of our fish basins was provided with en efficient,
well-oquipped camnery. Among these is the glant of the fish-conning industry,
ths carmery of the astrakhan' Fish Combine imeni A. I. Mikoyan. In capucity
this nlant has no equal in the world. : ‘

) The creation of an extensive network of fish~camneries obviously has
great significance for the ratioml economy. It enabled even regions such
as Kamchetka, Sakhalin, :rimor'ye and lower wmir, aral Ses and Balkhash,
the lower Oh' and Europesn Zapolysr'ye (Transarctica), which are remote
fron centers of consumption, to process the highly valuable loeslly obtained
raw'fish. Tens of millions of cans of excellent and varied cunned goods
. wore -roduced, whereas 30 years bofere, ths salmon and whitefish caucht
* in theso regions wero treated almost without exception by partial salting.

. Camnin; has become the largest branch of the Soviet {ish=processing ..\
industry. The production of canned fish‘in recent yosrs was not only. -
15 to 16 times greater than the prerevoliutionary production, but #as at' " .
least 1% times greater then the.total cenning of Tsarist lussia. e T

"The assoitment of canned fish produced in the USSR includes hundreca '/l il

of types. It is far more complete and varied than the American assortmonts. ' il
In the A, 90 percent of ull canned-fish products is of only four kinds: :

salmoh, sordine, tuna, and muckersl. In the USSR there sre 11 ldnds: .. -

nchastikovye," salmon, sprat (kil'ks), sardine, red f'ish, poby, sprat .. ..

(shprot), coifish, whitefish, herrlug, end fletfish.. Mherese. ln 3534 only .

5.5 perosant of owr canned-fish production wan 3 the ricst axvenslve cénned .

fish in oil, in 1939 the proporifon. ross to’ 2.3 pereent ol 211 canfsd=fish:.
“moduoticn.  The ovtput of cammed goods in amall contatnors snd an dval . -

and squre cens hes also incressed comtinually. ' i

, The proportion of salted ;oods in the asgortment of Soviet £J h . i hl it s
produsts decreased as o result nf the increased production of refrigerated "~ '
and frozen commodities and camned goods. Not only wus -there & relative i il
denrease in the quantity of ‘egalted £ish preduction, but slso a great impcovo-...
modt in tho quality. The crude and primitive method of salting which

predominated in the fish industry in Tsarist times was completsly replaced

by improved methods which mnde possible. fish staples and delleacios of

incomparably higher quality. tlie have developned and achisved the productinh

on a significant scale of slightly salted herring and sardine end also of_: -
delicately saltad salmen goods. "obla-kolodka" /a type of Caspisn roacly,

vhich was formerly put out as a highly sultad product, is now prepared in

the form of a slizhtly salted, semifinished product for subsequent curing.

There has been a grest improvement in the saliiry of anchovy an'’ an extensive
developmont in the procuction of marimatod herring. The volume of produsticn

of marinated products (including thet of the "Glavrybsbyta® anterpriscs
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grew 10.5 times during the 8 yaaré preced.ihé. the dréat;_ :i’al‘tx"‘iotic \iar.

The by-products industry, which has'the task of utilizing the inedible
waste products from dressing fish (primarily during canning and fillet
production), mas set up completely during the years of Soviet power, Scviet
£ish by-product production ¢iffers radically from that in capitelist
countries, where (primarily in the USA) they westofully use valuable fooc
raw material for the production of fish meal and oil, Our by-products .
production is set up not only in enterprises on shore but aleo on the
trawlers vhere the waste from dressing the catch is used for fish meal.

In capitslist countries this weste is thrown overboard. '

Owr production of fish oil (of all sorts) rose 89 percent in the €
years prior to the Great Patriotic Wiar, the rroduction of meal and fertilizer
rose to 125 percont, of which the proportion of meal reached 85-90 percent
and of fertilizer only 10-1% percent.

The impurtance of medfcinal oil-is well known. - In prorevolutionary
kussis, vhen thers was little conasvmpulon.of this oil, it was imported from
Horway and home production was insignificant. The consumptivn of medicinal
0il doveloped extensively during the years of Soviet power, and the demand
for it is met almost exclusively by home producticn which has been sot up
in msny £ish basins of the USSR.

0ileprocessing plants were set up during the ysars of Soviet power in™
the North, Far Last, Caspian, and Black Sea areas to-process mmdreds of ;'
thousands. of head of sea mammals: seals ("tyulen!'" and "nerpa®), dolphing,::
vhite grampuses, and others. A 8oviet desp-gsea whale fishery was set up: |
and is now operating in the jntarctic, ylelding much oll, meal, end canned-
goods from whale meat, . RS o L

Such an assortment of cured, marinated, - iea, anc ready-to-cook fish™::
products were available in prerevelutionary lussia only to a narrow circle .-
, ol consumsrs meinly in the large citles. .The scale of: roduction of these .
" products was therezors. Znsignificant.  The rapid rise. in the standerd of..'"
living of ths Soviet pecpls, together with the increasud. dovand for a spece
iried assortment, mede necessary tho constriction of .a .complete system of i
rolated fish-procissing énterprises in areas of consumption. - There rere . ' ..
nearly 127 sucn entcrprises by the hegirming of the Grest Petriotic iar..:
During tho last few years proddetion o™ marinated products has increased- .= ...
- 4+5 times, of cured products almost 11 times, of dried products 3.5 times, ':* it
and of reacy-to-cook fish almost 3 times. lore than one fifth of the R
marketable sto : of adibls fish products was treated in centers of consump= -
tlon by awxilisry procossing (preparing fish to be cooked, curing, etc.) ;
to improve the flavor and nutritionsl valus, All the ohief centers of
sonsumption ware reached by the system of such erierprisas. amoryz these
we must mention the Xolomenskiy 1'fsh-Frocessing ‘Uomdize {(near Moscow), .
which was put into operation in 1938-1939, with an output of & very largs
assortment of ready-to-cock fish end delicatescen goods, and vhich is - .
equipped with all the improvements developed by morlern techniques of fish
orocessing. No other country in the world has anenterprise equal: in:scals
and technionl level of production. '

Technlical reconstruction apd maximum installation of machinery radiocally
changed the nature of Ylsh-proocessing enterprises. The prerevolutionary fish-
racdling enterprise wae replaced by the fish plant. At the same time, a new type
- of fish-processiog saterprise vas deveioped -- the fish combine, which inclodes
all important types of processing end also provides for m complex utiliczatiom
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of raw material, The caplitalist f£igh industry coes not, mow of this swatem
of combines, which 1a practicable only in a saclalist commbry.,

One of the most important achievements in the Soviet fish indugtry is
the creation of & mermanent ataff of workers and the introduetion of
engineers end technicians into produstion. Thanks to this, the eontimous
increase in labor efficiensy and the best adaptation of thet technioue
vhich the socialist povermment provided for the fish-processing industry .
are being meintained. This permenent personnal has created a hasis for
the growth of & stakhanovite movemant, in the fish-processing indugtry
which pormits e reevslistion of the capeeity of these entarprises,
capscity often has proved to be greater than was nlanned.

A3 a result of tha radieal reconstruetion of the fish-processing
industry the assortment of #ish roods chanped cormlately, "herens the
nost modern methods of nrocessing (refrigeration, freosine, cennine, ote.)
provided no more than 15 percent of all wrararnd wroduntg haforn +hn fireat,
Ootober Revolution, thoy now rrovide et least 57 wercant of nll rranared
products, | . ‘ )

The technical reconstruction of the fishenrocessine infustry necom-
plished during the years of the Stclin Five-Year Plans sllowad it to resg
the wnmrecedanted test of the Years of -the Grert Patristic Tar with horoe,
The fish industry suocessfully sunplied the front end the rear areas with
1he necessary fish pgonds throughout a very sevove military sitwation, '
somatimes ir aloge. preximity to the' front, evan dirine the tamporery -
capture of & inmbar of our country's fishing regions by the enemy, and .
when it was necnssary to tronsfer soma fish-procassine antermrigas to “he
Bast, . )

The vietorinus conclusion of the Great Patriotie Yar normittod our
country to return to the course of construetive reacetime work, . Tha new .. {‘
Stelin Five-Year Plan nrovides for the reagtorstion of the nramyr level ef -
industry and agricult'me and, after this, the surmessing of +his lgvel,

The first 2 years of. the new Stelin Five<Yoar Flan are avidenco of . R
“the significant progress in the restoration of those “erts of the fishe
prooeasing industry destroyed hy the fascist neermation,  Fntarmdeas - 00 L
of the Azov-Rlmck 3es baain, vhich were comnletely drsiroved hy tha Cermn
usurpers, are asaln nroducing hundreds of thousands of contners of “imh
goods, among them an’ ever-increesine amntity of frash, frozen, sand cured
fish, The fish-processing enterprises of Maurrensk ars suecesaflly copine
with the nrocessing of an aver-increasing quantity of raw f1sh from trawling, .
The Soviet people are again obtaining the famouz yroducts of tha Rultle Cuast .
canmeries — sorats ("srprott end Mdl'ke").  The rsstoratisn ard PenIMEtIe- |
tion of the fishsprocassing industrins of scuthern Sakhalin enc. the ¥irils
. Islands has been successfully acecomplishad, o ) s ‘
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